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Plastik telah menjadi permasalahan lingkungan secara global karena 
sifatnya yang tidak dapat didegradasi secara alami. sehingga penggunaan 
sedotan plasik diganti menjadi edible straw yang memiliki keunggulan 
yaitu dapat diuraikan secara alami. Edible straw dibuat dengan bahan dasar 
terigu protein tinggi karena kandungan protein pembentuk gluten yang 
tinggi yaitu gliadin dan glutenin yang tidak ditemukan pad a jenis tepung 
lainnya. Gluten dimanfaatkan dalam membentuk struktur kerangka edible 
straw yang kokoh dan kompak. Pada penelitian pendahuluan, edible straw 
yang dihasilkan memiliki kelemahan yaitu mudah patah sehingga perlu 
penambahan kelompok hidrokoloid berupa karagenan. Tujuan dari 
penelitian ini adalah mengetahui pengaruh konsentrasi kappa karagenan 
terhadap sifat fisikokimia dan organoleptik edible straw berbahan dasar 
terigu. Penelitian dirancang dengan Rancangan Acak Kelompok (RAK) 
yang terdiri dari satu faktor yaitu konsentrasi karagenan. Konsentrasi 
karagenan yang akan digunakan  adalah 0%, 1%, 2%, 3%, 4%, 5%, dan 6% 
dengan pengulangan sebanyak empat kali. Pengujian yang akan dilakukan 
meliputi kadar air, aktivitas air (Aw), tekstur (daya patah), daya serap air, 
daya larut air, dan organoleptik (warna dan aroma). Data yang diperoleh 
akan diuji dengan Analysis of Variance (ANOVA) dengan α = 5%, hasil 
ANOVA yang menunjukkan adanya pengaruh nyata antara setiap perlakuan 
akan dilanjutkan dengan uji Duncan’s Multiple Range Test (DMRT) pada α 
= 5%. Hasil pengujian menunjukkan adanya perbedaan nyata terhadap 
kadar air, aktivitas air, tekstur (daya patah), daya serap air, dan daya larut 
air. Hasil pengujian kadar air yaitu 7,40-10,62%, aktivitas air yaitu 0,337-








C), dan daya larut air yaitu 66,3-134,2 NTU. Rata-rata nilai kesukaan 
terhadap warna dan aroma yaitu 3,32 dan 3,27. 
 
Kata kunci: edible straw, terigu, kappa karagenan 
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Plastics have become an environmental problem globally due to 
their non-degradable nature, so that the use of plastic straws is replaced with 
edible straws which have the advantage of being able to be decomposed 
naturally. Edible straw is made with high protein flour as the base 
ingredient because of the high protein content of gluten -forming proteins, 
namely gliadin and glutenin which are not found in other types of flour. 
Gluten is used to form a solid and compact edible straw structure. In 
preliminary research, the edible straws produced have a weakness, namely 
they break easily, so it is necessary to add a hydrocolloid group in the form 
of carrageenan. The purpose of this study was to determine the effect of 
kappa carrageenan concentration on the physicochemical and organoleptic 
properties of wheat-based edible straw. The study was designed with a 
randomized block design (RBD) which consisted of one factor, namely the 
carrageenan concentration. The carrageenan concentration that will be used 
is 0%, 1%, 2%, 3%, 4%, 5%, and 6% with four repetitions. The tests that 
will be carried out include water content, water activity (Aw), texture 
(fracturability), water absorption, water solubility, and organoleptic (color 
and aroma). The data obtained will be tested by Analysis of Variance 
(ANOVA) with α = 5%, ANOVA results which indicate a significant effect 
between each treatment will be followed by Duncan's Multiple Range Test 
(DMRT) at α = 5%. The test results showed significant differences in water 
content, water activity, texture (fracturability), water absorption, and water 
solubility. The results of the water content test were 7.40-10.62%, water 
activity was 0.337-0.653, the fracturability level was 9.179-23.202 N, the 







C), and water solubility is 66.3-134.2 NTU. 
The average score for color and aroma were 3.32 and 3.27. 
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